We've Got 
Your Seder 


shopRite Ta ble Set! 


\GHT!- 


Does ItR 


With Everythin 
You re 2 
For Passover 


The perfect seder table is waiting for 
you at ShopRite. Because we ve got 
everything you need for Passover 
...from matzos to macaroons. 
_..from horseradish to honey cake. 
You'll also discover a great variety 
of domestic and imported 
traditional favorites for Passover. 
And you're set for savings, too! With 
terrific values throughout these pages. 
Plus, recipes galore to try and enjoy. 
So get ready, get set for Passover. 
Because at ShopRite we do it Right! 


Mist? AM 


Hag Someach 


“oapeye | 
1D, 
NOTICE: Some of the food 


or other products offered 
for sale are Non-Kosher. 


We have sold our Chometz in accordance with requirements of Jewish tradition. 
Cover Photo: Jewish Museum, N.Y. Art Resource 


icken Sabra 


b. chicken, cut into Salt 

rving pieces 1/3 Cup peanut oil 
emon 1/4 cup honey 

1S. ground ginger 

) chicken pieces with the lemon. 
inkle with 1 teaspoon ginger and 
to taste. Combine the oil, honey 
| remaining teaspoon ginger. Brush 
ken with honey mixture. Roast at 
ry 41/2. hours, basting 
asionally with honey mixture. 
ves 5 to 6. 


ssover Pancakes 
Raspberry Sauce 


stitute any fresh fruit for Raspberries. 
supSs milk 1 cup matzo meal 


JS 2 tsp. honey icone 

. Salt Oil for frying 5 Z artes 
berry Sauce Raspberry garnish oR 

below) (optional) ‘ t 

(optional) IWcheney: 


Se ore ae, 
aucepan over low heat, warm the 
; add to matzo meal. Let stand for 
minutes. Beat eggs and add to 
Zo meal mixture, honey and salt. 
it oil in frying pan, drop the mixture 
tablespoonfuls, and fry on both 
2s. Serve with raspberry sauce. 
es 10 pancakes. 


SASS 
soiarw +S 


(EHUD! > riEHUDA Seer = hii Your each 
(haze § EMP eauon wats . 
yp ge Matzos 
99 
My 5 Ib. 3 
4 box 


. Kosher For Passov 
Manischewitz, Horo\ 
Goodman's or Stre' 


‘ei Matzo 
eS Meal 


Kosher For Passover 
Manischewitz, Horowitz, 
Goodman's or Streit’s 


| Matzo 
spherry Sauce : Farfel 


tfresh raspberries 7/s3cupsugar 
o. Kosher for 7 tbsp. lemon juice 
ssover brandy 


ie raspberries; process with sugar 
brandy until finely chopped in a 


processor fitted with a steel blade. BM kccher far Peneonc 
k the raspberry puree ina medium : _— Manisehemies 
sepan, uncovered, for 5 minutes. » Mothers 

n jui 2 é or Rokeach 
lemon juice, and serve warm or 7 / 


Yield: 2 cups. & == Borscht 
i PASSOVER 


Pod 


Price effective Sun., March 3 thru Sat., April 6, 1991. 


A Store...A Tradition. 


Kosher For Passover 
Manischewitz, Horowitz, 
Goodman's or Streit’s 


‘ua Kosher For Passover 
Manischewitz, Mother's or 
Rokeach Regular 


Gefilte 
Fish 
1 pt. 49 
ierocein 3 
299 
Kosher For Passover 
Whitefish & Pike or 


Rokeach 
1 pt. 11 oz. 
can 


POTATO 


set 


"Kosher For Passover 
Regular or Old Jerusalem 


Mrs. Adler’s 
Gefilte Fish 


T° 


Prices effective Sun., March 3 thru Sat., April 6, 1991. 


1 pt. 
8 oz. 
jar 


1 pt. 
8 oz. 
jar 


12 oz. 
pkg. 


Kosher For Passover 


‘Mrs. Adler’s 
. Pike ’n Whitefish 


"Kosher For Passover 
Manischewitz, Mother's or 
Rokeach 


Whitefish 


Rokeach 
1 pt. 11 oz. 
can 


Kosher For Passover 
Manischewitz or 
Horowitz 


Potato 
Starch 


F9 


219 


Matzo Brei 


3matzo — Butter 
2 Eggs 2 tablespoons water, 
% teaspoon salt milk 

Dash pepper 


Break matzo into pieces. Cover wit 
water and then pour water off immec 
ately. Press excess water Out of mez 
Zos. Melt about 2 tablespoons of butte 
in a skillet; add matzo and fry unt 
lightly toasted. Beat €ggs with remail 
ing ingredients. Pour Over matzo an 
fry, stirring frequently, until eggs ar 
set. Serves 2 or 3. 


Haroset 


1 cup grated apples 
2 tablespoons sweet 
red wine 


Sugar or honey to taste 


Mix all ingredients together. 


Ye teaspoon cinnama 
Ye cup chopped 
walnuts 


Symbolic Hardboiled gags 
oo ESS AEA 8550 BS 


eens 


In order to make the symbolic egg for 
the Seder plate look as if it were 
roasted, boil it in dark tea. Make strong 
tea. Let cool. Add €ggs and boil for 15 


minutes. Run cold water over them. Let 
cool. 


Horseradish 


1 large piece 1 teaspoon Sugar 


horseradish root 1 cup water 
(%-1 pound) Juice of 2 lemons 
2 medium beets (6 tablespoois) 


2 tablespoons salt 


Peel and wash horseradish anc beets. 
Grind into large bowl. Add Salt. sugar, 
water, and lemon juice. Add more beets 
if you desire more color, more water for 


thinner consistency. Adjust seasonings 
to taste. Yields 2 Cups. 


Note: Horseradish should be grated before Yom Tov. 


PASSOVER 


oF 


weet © Tangy Duck _ Var iety And Quality Fo 


into serving pieces orange juice 


1/2 Cup sweet red 2 tbsps. sweet red : : p y= 
Passover wine Passover wine . 58 ; melt E> 

7 tbsp. grated 1 tbsp. honey pos) NZ 
orange peel 1/4 tsp. ground ginger f y 

1 clove garlic, minced —_ 1/8 tsp. pepper ¢ 

3 tbsps. peanut oil 1 cup fresh orange z 

7 tbsp. potato starch Sections 


Puncture duckling skin generously 
with fork, place on rack in roasting pan. 
Pour 1/2 cup wine over duckling 
Pieces. Roast at 325°F, basting occa- 
sionally, allowing about 25 minutes per 
pound. In medium saucepan, lightly 
Saute orange peel and garlic in oil. Add 
potato starch, Stirring until smooth. 
Slowly add orange juice, 2 tbsps. wine 
and honey; simmer one minute. Stir in 
ginger, pepper and Orange sections, 
Simmer five minutes longer. Serve 
Sauce hot with roast duckling. 
Serves 4 to 6. 


Kosher For Passover 


Macaroons 


Rokeach, Streit’s, 
Horowitz, 10 oz. 
or Manischewitz can 


Kosher For Passover 


Cake Mixes 


Manischewitz, 
Horowitz, Goodman’s 12 oz. 
or Streit’s box 


Heinz 


Golden Blossom 


Wine Vinegar M4 Honey 
Kosher Kosher 
eae 12 oz. T' 9 over 2 Ae 2°39 
btl. jar : 
Planters 100% "Wesson Pure 


Peanut Oil 


em " Kosher 


Vegetable Oil 
So Te Pik 
Passover 1 pt. 


btl. 


Kosher For Passover 
Clear or Natural 


Red Cheek 


Yoliday Fish 


i lic, minced S —eEE 

3 to 4 Ib. whole fish  3-cloves gar Pa | J — Skinless & — 
alt and pepper 1 cup Passover App e vuice Season Sardines can. 
tbsps fresh lemon mee ed to juice Kosher For Passover, In Oil or Water, Solid Pack oe 9 
Say 1 oma . 

up chopped onions 1/2 cup dry white Season White Tuna fc 
j space finely Passover wine Kosher For Passover, Season 2s 299 

chopped parsley jes conan Blueback Salmon can 

aes Kosher For Passover, Brisling _ 29 

tinse fish in cold water and dry thor- King Oscar Sardines oe. J 


: NG ith 
. Sprinkle inside and out wit 

so gpeeea and lemon juice. Place in 

arge baking dish. In large skillet, saute 


iF unti % muoe 499 
nions, parsley and get " hese Durkee Sour Salt oe Le 
i transparent. otir | ’ ae “i a 1% oz. 
omato juice and yg sinine: e | te 2 Durkee Onion Powder cont cai 
? minutes. Pour mix a — = _. 
Denied fen. Bake, uncovered, at urkee UPR Durkee Paprika cont. 1 
Scr. Baste occasionally, allowing Lope n Ih 2 2¢e See. ee 


. 20z. 63 
about 16 minutes per pound. Serve grunt Durkee Garlic Powder pte: 


with thin slices of lemon and sprigs of 
parsley. Serves 6. 


Slee og DuPhes Dee 


SOUR Gob : ra 
PAPRIKA, GARLIC ‘i Sieg OUrRee Durkee White Pepper cont 
a sonnet GCE | Durkee Black Pepper ae 


GINGER , es a ae 
.~ Durkee Ground Ginger cont. 


| 


Durkee Cinnamon coe 


International 
Silver Polish écener car rassov bl 


Cascade 
Detergent js" 


Mrs. Adler’s 
Matzo Ball Soup 


wn 9 


jar 


Soup Nuts 
(Mandlien) 


Manischewitz, 29 
1% oz. 


Horowitz 
or Streit’s pkg. 


8 oz. 


a ha 


Kosher For Passover 
Reg. or Lemon, 99g 
Liquid or Powder, 4 Ib. 1 oz 


box or btl. 


Kosher 
ss For 
- Passover 
\ 


arshimallows “ 


sen 


Your Seder Table. 


Sanka Ground Coffee °°: 3°? 


Kosher For Passover 


Sanka Instant  °;" 3° 


i 
Kosher For Passover, Regular, Auto Drip or French Roast, 13 oz. can 


Maxwell House Coffee 
KosherForPassover8oz.jarStst~=~CS~S 


Maxwell House Instant 


Kosher For Passover 
Regular or Natural 


Mott’s 
Apple 


2 Ib. 
2% oz. 
jar 


49 


Pancake Mix 


Kosher For Passover 
Manischewitz 69 
Of 6 oz. 


Streit’s box 


Diamond Diamond 
Crystal | Crystal 
Salt. _ | odized Salt 


Assorted Varieties, Marshmallow 


Joyva Twists 


Passover Treat 


Joyva Crystal Jells 


Joyva 


Sesame Crunch 


Assorted Varieties 
Joyva Ring Jells 


Assorted Varieties (Except Chocolate Covered) 


Messing Macaroons 


Chicken-Giblet Fricassee 


Giblets from 2 chickens 3 medium onions, 
(wings, hearts, diced 
gizzards, and necks) 2 pounds ground bee 
2 eggs, slightly beaten 2 matzo, finely broker 
2/3 cup cold water 2 teaspoons salt 
% teaspoon pepper 2 teaspoons paprika 


Scald chicken wings with boiling wate 
and pull off skin. Cut giblets into sme 
pieces. Add onion and cover wit 
water. Cover and simmer until tend 
about 1% to 2 hours. Soak broke 
matzo in cold water. Combine wi 
ground beef and beaten eggs. Shar 
into small meatballs and drop into h 
giblet mixture. Add seasonings, cov 
and cook gently for at least one-hé 
hour. Serves 4 to 6. 


Yom Tov Yams 


7 cups (about 2 Ibs.) 1/2 cup orange juice 
sliced, cooked yams 3 tbsps. peanut oil 

1/4 cup chopped 
pecans 


2 oranges, peeled and 
sliced 
1/4 cup brown sugar 


Cover bottom of an oiled, 1 1/2 qué 
casserole with half the yam slices. Tc 
with half the orange slices. Sprink 
with half the sugar. Repeat wi 
remaining yams, orange slices ar 
sugar. Combine orange juice and pe 
nut oil and pour over layers. Sprink 
with pecans. Bake at 325°F for abo 
50 minutes, or until thoroughly heat 
Baste occasionally during bakir 
Serves 6. — 


Baked White Fis. 


1 5-pound whole white 4 medium tomatoes, 
fish, gutted and split __ sliced in rings : 
down the center Ye green pepper, 

1 cup chopped fresh sliced in rings 


parsley 3 lemons, sliced in 
1 entire head of garlic, _ rings | 
minced Y2 teaspoon rd 

i 


2 cup vegetable o 


Preheat oven to 350°F. Place the ent 
fish in a glass or earthenware baki 
dish. Stuff the fish with most of 
parsley and garlic. Surround the f 
with the remaining parsley and ga 
tomatoes, green pepper, and lem 
Dissolve saffron in about % cup boil 
water and let sit for a few minutes. T 
sprinkle the saffron water over the f 
and tomatoes. Pour oil around the f 
and tomatoes. Bake, uncovered, fo 
hour, or until golden and crisp. Ser 
8-10 as a first course. 


oplant Salad 


eggplant 1/2 tsp. sugar 

bell pepper, cored 1/4 tsp. oregano 
dium size onions 1/8 tsp. black pepper 
ps. olive oil, 2 cups canned plum 


ided tomatoes, drained 

ye garlic, minced _—2 tbsps. lemon juice 

_ Salt 2 tbsps. chopped 
parsley 


2 the eggplant lengthwise and then 
nto half-inch, half-moon slices. Cut 
pepper in julienne strips. Peel 
ns and slice into thin rounds. Place 
e tablespoons olive oil in a large 
at. Saute the sliced onions and 
per strips until they are just wilted, 
ut five minutes. Add the garlic and 
plant. Cover and cook, stirring 
asionally, until the eggplant is 
e, about 10 minutes. Add salt, 
ar, Oregano and pepper, and stir 
cook about two minutes more. 
10ve from the stove and stir in the 
atoes. Transfer to a large bowl. Mix 
e remaining olive oil and the lemon 
». Chill at least four hours. Serve 
ikled with parsley. Serves 8. 


, ea > 


icken With Herbs 


ids garlic 2 tbsps. fresh basil, 

ps. plus 1/2 cup chopped 

/e oil, divided 1 tbsp. fresh chervil, 

and freshly ground chopped 

oper to taste 2 tbsps. fresh chives, 

2aspoon sugar chopped 

. chicken 1 tbsp. fresh coriander, 

os. fresh parsley, chopped 

opped 1 tbsp. fresh thyme, 
chopped 


arate, but do not peel, the cloves of 
ic. Combine the two tablespoons 
» oil, salt, pepper and sugar. Roll 
Jarlic cloves in this mixture and set 
e. Preheat oven to 425°F. Place 
remaining olive oil in a Dutch oven, 
rving a little to sprinkle over the 
ken. Place the chicken in the 
sh oven, then sprinkle olive oil, salt 
pepper over the top. Place the gar- 
round the chicken. Mix the herbs 
sprinkle over the chicken. Cover 
bake for one hour. Serves 4 to 6. 


i PASSOVER 


Holiday Beverages. 


= 


Kosher For Passover 


Kedem 
Grape Juice 


1 pt. 
6 oz. 
bi. 


Kosher For Passover 
Plus Deposit Where Req. by Law 
Diet, Caffeine Free or Regular 


2 Liter Bil. 
Coca Cola 


SAVE .25 on Reg., Diet or Caffeine Free 
2 Liter Btl. Coca Cola 
With Coupon On Back Page 


P SELTZER AA}: crraep A 


Kosher For 


Plus Deposit Where Required By Law 
Manischewitz 
Seltzer 


1 pt. $ 
12 oz. 
btls. 


Kosher For Passover 
Plus Deposit Where Req. by Law 
Assorted Varieties, Club, Seltzers or 


Canada Dry 
Ginger Ale 


SAVE .25 on a 1 Liter Btl. of 
Canada Dry 
With Coupon On Back Page 


Prices effective Sun., March 3 thru Sat., April 6, 1991. 


PR, 
Ee 


Deli for Passover 


Available From Our 
Packaged Deli Dept. 


é 


Gold’s Red, White 


or Hot Horseradish <9 

Half Sour In Sour Cream or Wine 

Ba-Tampte 79 Vita 

Pickles Var Herring 

Red or White Tasti-Tidbits in Sour Cream or Wine 
ShopRite 89 Nathan's 999 
Horseradish ‘2 = Herring og 


Kosher for Passover Dairy & Deli Products will be available on or after March 13. 
Look for the Kosher for Passover Labels. (All products may not be available in all stores at all times.) 


= 


eg & ara Pte — sia . 

priginal nese griginal Me 
Ae cas inell | 
ene Hee 


vm 


—— 


Hebrew National Beef 
Franks or Knockwurst 


12 oz. 
pkg. 


Your 
Choice 


Hebrew National 299 Hebrew National 722 
BeefSalami is: 2-Ib. Salami pie. 
Hebrew National 299 Schorr’s. 49 
Beef Bologna ba Half Sour Pickles °;:;" 


Kosher for Passover Dairy & Deli Products will be available on or after March 13. 
Look for the Kosher for Passover Labels. (All products may not be available in all stores at all times.) 


Cold Salmon With 
Cucumber-Dill Sauce 
fresh dill (optional) 


Cucumber-Dill Sau 
(recipe follows) 


6 to 8 salmon steaks 
(24 inch thick each) 

1 cup mayonnaise 

fresh parsley sprigs 


Place the salmon on a foil-lined bakir 
pan. Spread with a thin layer of may< 
naise and broil for 7 minutes, about 
inches from the heat. Turn, spread wi 
the remaining mayonnaise, and bri 
for 7 minutes. Cool. Cover with foil a1 
chill. Garnish with fresh parsley and ¢ 
Serve with Cucumber-Dill Sauc 
Serves 6 to 8 


Cucumber-Dill Sauce 


1 large cucumber 
Y2 cup plain yogurt 


1 tbsp. minced pars 
Y tsp. dried dill, or 


Y% Cup mayonnaise 1 tsp. fresh 

2 tsp. lemon juice Salt 

2 tsp. grated onion freshly ground blaci 
pepper 


Shred the cucumber; set aside. 
bowl, blend yogurt, mayonnais 
lemon juice, onion, parsley and dill. S 
in the cucumber. Season to taste wi 
salt and pepper. Makes about 1) 
cups. 


Gefilte Fish 


4 pounds carp, ground 2 carrots, or 1 medi 
1 onion, chopped fine raw beet, peele 
2 eggs, beaten and grated 
1 teaspoon salt 2 tbsp. horseradish 
1 cooked egg, white or red 
chopped Basic Fish Stock 
In blender whip up onion, eggs, 
vegetables. Combine with ground 
and all seasonings. Mix well and 
aside. Prepare Basic Fish St 
(water, onions, carrots, celery, and 
sonings to taste). Form fish mixture I 
balls (wet hands with cold water), 
drop carefully into 8-quart pot of boi 
fish stock one at a time. When b 
returns to a boil, lower flame, cover 
simmer for 2 to 2-2 hours, depen 
on size of balls. Remove from li 
arrange on a large serving platter 
a slice of carrot on each. Refrige 
Yields 12-18 portions. 


unger Chicken 


KEN: GINGER-FRUIT SAUCE: 

ng chicken (3 to 7 cup water 

/2 Ibs. 1 tbsp. potato starch 

, slightly beaten 1/2 cup white Passover 

spoon water wine 

up matzo meal 1/2 tsp. grated lemon 

spoons salt rind 

p. black pepper 7 tsp. salt 

Pp. ground ginger 1/8 tsp. ginger 

up peanut oil 1/2 cup toasted, 
slivered almonds 

1/4 cup chopped fresh 

dates 


chicken into serving pieces. In a 
low bowl, beat the egg with the 
r. Combine the matzo meal, salt, 
yer and ginger in a shallow dish. 
the chicken pieces into the egg 
ure, then roll in the matzo meal to 
. Set aside for 10 to 15 minutes to 
y the coating to set. In a large skil- 
y the chicken in the peanut oil until 
en. Simmer, covered, for 40 to 45 
ites, until tender. Remove the 
<en to a hot serving platter. Serves 
6. Serve with the Ginger-Fruit 
e. 
Se: Remove the excess oil from the 
#t in which the chicken was fried. 
bine the water and potato starch; 
into the skillet. Cook until thick- 
1. Add the wine, lemon rind, salt, 
er, almonds and dates. Simmer 5 
ites more to blend the flavors. 
ehot. iam 


wer Sweet Rolls 


Pp peanut oil 4 large eggs 
water 1/4 cup sugar 
matzo meal 1 tbsp. cinnamon 
9spoon sugar 1/2 cup raisins 

of salt 


J oil and water to a boil in a sauce- 
Remove from heat. Combine the 

oO meal, tablespoon of sugar and 

1 of salt and add all at once. Beat 

with a wooden spoon. Preheat 

to 350°F. Beat the eggs into the 

O meal mixture, one at a time, by 

| or with an electric mixer, add 1/4 

sugar and cinnamon. Fold in rai- 
With oiled hands, shape dough 

2 small balls. Place on ungreased 

ie sheet 2 inches apart. Bake 50 to 

inutes. Makes 12. 


Lieaksto 


LIGHTLY SALTED 


‘LIGHTLY SALTED 
WHIPPED 
BUTTER 


NET WT, 80Z (224) @ 


Kosher For Passover 
Breakstone’s 
Whipped Butter 


Sweet or 

Lightly 

Salted 80o2z. 
cont. 


PHILADELPHIA 
~ REAM CHEESE 


PHILADELPHIA 
CAN CHEESE 


PASTEURIZED 


KRAFT, HET WI 8 00S. (2279 


Kosher For Passover, 8 oz. pkgs. 


Kraft 


Philadelphia 
Cream Cheese 


Look for the “Kosher for Passover” 
Message on the Package 
and ShopRite’s Low Prices 


LBrcakston 


SWAG TIERCREAW, £ 
COTTAGE CHEESE ZZ 
4 


SOUR 
CREAM 


LOWEST 


Kosher For Passover, Assorted 
Varieties 


Breakstone’s or 
Breyers Products 


Look for the “Kosher for Passover” 
Message on the Package 
and ShopRite’s Low Prices 


icana | Tropicana I il 
a | one 


Mrida Sque Fl 
mt ! lueezed Flot 
% Pure Florida} Orange juice OF 


Juice 


Passover, 


Kosher For Passover 


Tropicana 
Fine Products 


Assorted Varieties Juices and Drinks 
Look for the “Kosher for Passover” 
Message on the Package 
and ShopRite’s Low Prices 


Kosher for Passover Dairy & Deli Products Will Be Available On Or After March 13. 


ShopRite Has 


lout Jottage Chee 
Easy. Dictop® i : i oes 
Plain oo 
lowfat Yoguit 


lat © All Nat. 


Kosher For Passover 


Axelrod 
Fine Products 


A Wide Variety of Fresh Dairy Products 
Look for the “Kosher for Passover” 
Message on the Package 
and ShopRite’s Low Prices 


® Kosher & 
For 
Passover, 


Assorted Varieties, 24 oz. conts. 


e Friendship Cottage Cheese 


Regular or No Salt Added, 7.5 oz. pkgs. 
e Friendship Farmer Cheese 


Regular or Lite, 16 oz. conts. 


e Friendship Sour Cream 


¥2 gallon cartons 


¢ Minute Maid Grapefruit Juice 
Look for the “Kosher for Passover” 
Message on the Package and ShopRite’s Low Prices 


) Cream 


a 


1/2 the calories 
of butter > 
Or margarine WY e 


ee 


Keep Refri@@Sgigg 


1/2 the calories C 
of butter 
OF margarine © eese 


NET WT. 80z. 
_ 227 GRAMS 


Keep Refrigerated 


Pasteurized 
Cream 


M 
ay be sold until date Stamped on end 
Panel 


NET WT. 8 
227 GRAMS~ 
Kosher For Passover 


ShopRite 
Cream Cheese 


Pasteurized 
8 oz. 
pkg. 


Kosher For Passover 


Axelrod 
Sour Cream 


All Natural 


pint 
cont. 


Kosher for Passover Dairy & Deli Products Will Be Available On Or After March 13. 


(steam 


Date Nut Squares 


3 eggs 2 cup sugar 

1 cup chopped walnuts % cup chopped dates 
Grated peel of 1 orange ‘2 cup orange juice 
Beat eggs with sugar and mix with a 
the other ingredients. Line 8-incl 
square baking pan with aluminum foil 
grease and spread the mixture evenl 
inside it or line a muffin pan with pape 
baking cups. Fill the paper baking cup 
to 24. Bake at 350°F: 20 minutes fo 
cupcakes and 30 minutes for th 
square pan. Yields 9 squares. 


Passover Sponge Cake 
¥- 


’s Cup matzo cake 10 eggs, separated | 
meal juice of 1lemon 
2 cup potato starch (1% tbsps.) 
pinch of salt grated rind of 7 orar 
1 cup granulated sugar, j 
divided 4 
Sift together matzo cake meal, pote 
starch, and salt, 3 times; set asi 
Beat egg yolks until thick. Add 2 c 
sugar, lemon juice and orange ri 
Continue beating until thick and flu 
Fold in sifted dry ingredients. In se 
rate bowl, beat egg whites until foa 
Add 2 cup sugar gradually. Beat u 
stiff peaks form. Fold egg yolk mixtt 
into egg whites. Turn into ungrea: 
10-inch spring form tube pan. Bake 
350°F for 45 to 50 minutes. Invert £ 
until cake is cool. Yield: one 10-ir 
cake. 
' 


{ 


Chopped Chicken Liver | 


1% Ibs. chicken livers 3 big onions, cho 
3 tbsp. oil or chicken fat 3 hard-boiled egg! 
1/g tsp. pepper 7 tsp. salt 


Broil the livers under hot broiler 
about 7 minutes on each side. Th 
should be no trace of blood. Bri 
onions in the oil or chicken fat until 
golden. Put the livers, onions and € 
through the finest blade of a n 
grinder. Add salt and pepper. For a | 
smooth texture grind twice or use 
blender. (If you prefer a coarse tex 
chop with a knife instead.) 


iketon! 


mon Asparagus 


und fresh asparagus 
2aspoon salt 
an Sauce (Recipe follows) 


sh asparagus. Peel off outer skin 
w the tip with a vegetable peeler. 
| tough ends. Place asparagus in a 
ll amount of boiling, salted water 
asparagus with white string and 
id upright in a tall pot, or place flat 
large skillet). Cover, and cook for 6 
Utes or until tender. Serve with 
ion Sauce. Serves 6. 


10n Sauce 


9. potato starch 

2s. pareve Passover margarine 

| hot water 

and grated peel of 1 large lemon. 


small saucepan, mix potato starch 
1 tbsp. cold water. Add margarine 
cook over medium heat, stirring 
it begins to thicken. Gradually stir 
Mt water. Add lemon juice and gra- 
peel, and stir until well blended. 
2s 1 1/2 cups. 


cken Soup 

und chicken, 2 onions 
lartered 7 sweet potato 
ots water to cover 
toes 


. Salt 


vegetables. Slice carrots and 
oes. Put chicken and vegetables 
Juart pot. Add salt and waiter to 
. Bring to boil. Lower flame and 
er an additional 11% hours. Serve 
Knaidlach (see page 14 for recipe). 
Ss 6. 


i PASSOVER 


KOSHER 


Empire Kosher Poultry 


Frozen Fresh for your Passover Enjoyment! 


Empire Kosher, Frozen, Young (10-12 Ibs.) 


Turkeys 


Empire Frozen, 4-6 lbs., Whole with Rib Cage 


Kosher Turkey Breast 


Empire Kosher Frozen 


Frying Chickens 
Wings Whole W/Rib Cage 


a lags 99 | 2” 


CUT-UP FRYERS...» 1.59 |CHICKEN LIVERS 2.0... 79 


(Tom Turkeys Priced 
Higher, Where Avail.) 


lb. 


Ib. * he 


Chicken Parts 


Empire Kosher Frozen 


Chicken Breast 


. . . j 
Roasting Chickens Cornish Hens Whole Fowl 
Ee 
coe 179 |e 179 | creek 49 | 
Frozen Ib. Frozen Ib. Frozen Ib. 


Prices effective Sun., March 3 thru Sat., April 6, 1991. 


start With ShopRite 


Fresh Vegetables 


In Our Produce Aisle for your Passover Table! 


Horseradish .1° 
— 5 id es lb. 19 


Ib. 
Soup _,.,. OS Fresh Beets oo 
Greens ces. bc a With Tops tunch » 


Fresh Carrots bunch .89 Parsley bunch 39 
or Passover ‘or Passover 
Fresh Dill bunch .49 Fresh Leeks bunch 99 


Calavo Dates ShopRite Walnuts Joyva Candies 
: Chocolate Raspberry, 
Pitted a 1 In ee ie T 9 Jal ings, Jes o 299 
pkg. pkg. Ib. 


Prices effective Sun., March 3 thru Sat., April 6, 1991. 


Chicken With Eggplant 


1 eggplant (about 7 Ib.) ¥2 cup water 
peeled, sliced, and 2 teaspoon salt 
rinsed with % teaspoon peppe 
salt water Y%2 onion, chopped 

1 chicken, quartered chopped parsley 

3 tomatoes, chopped (optional) 

In large well-greased roasting | 

place eggplant. Top with chicken, } 

tomatoes. Pour water in the pan. ‘ 
son the chicken with salt and pep 
and add the onion to the pan. Cc 
tightly with foil. Bake at 350°F for 
hours. Uncover and bake 20 mint 


Carrot Kugel 

1 cup grated raw 4 eggs, separate. 
carrot (tightly packed) 1/4 cup red Passi 

1/2 cup sugar wine 

1/3 cup potato flour 2 tbsps. lemon ju: 

1/4 cup shredded 1/2 tsp. grated lei 
apple peel 


Thoroughly combine all ingredi 
except egg whites. Beat egg wt 
until stiff; fold into carrot mixture. ” 
into a well-oiled 1 1/2 quart casse 
Bake at 375°F for 35 minutes, or 
done. Serve hot or cold. 


Zesty Orange Cake 


5 eggs, separated 1 tsp. grated oral 

3/4 cup sugar, divided peel 

1/4 cup peanut oil 3/4 cup matzo m 

1/3 cup orange 1/4 cup potato st 
juice 1 tsp. salt 


Beat together egg yolks and 1/4 
sugar until thick and light. Beat i 
orange juice and orange peel. 
together matzo meal, potato starch 
salt, and blend into yolk mixture. 

egg whites until foamy, then grad 
add remaining 1/2 cup sugar and 
tinue beating until stiff peaks 

Fold egg yolk mixture into beaten 
whites. Pour into an ungreased, 9 
tube pan. Bake at 325°F for 50 
minutes, or until done. Invert cak 
until cool. 


PR, 
taidiach (Matzo Balls) Fla) All You Need For Passover 
JS, lightly beaten 2 tablespoons 5 
up matzo meal vegetable oil 
ickets instant 1 quart boiling water 
egetable soup dash pepper 
ix, divided 


‘ eggs, oil, 1 packet soup mix and 
per. Gradually add matzo meal, 
ring until thick. Refrigerate 20 min- 
Ss in covered bowl. Form dough into 
alls. Add remaining 4 packets soup 
‘to boiling water; stir. Drop matzo 
is into broth; simmer 30 minutes. 
kes 8 matzo balls. 


mon Veal With 
tichokes and Olives 


. veal steaks Ye cup potato starch 
Jp olive oil Ye cup green olives, 
anned artichoke pitted 

hearts Salt and pepper 

1p. chopped Ye cup white cooking 
Darsley wine 


10NS 


it veal with potato starch and saute 
live oil in a large pan. When steaks 
browned on both sides (about 3 
utes for each side), add the olives, 
artichoke hearts, the salt, the pep- 
the parsley and the wine. Cover 
simmer for at least 30 minutes on a 
heat. Add the juice of one lemon to 
veal and simmer for 5 minutes. Cut 
other lemon into wedges for gar- 
. Serves 6. 


Glassware 


10 oz. On The Rocks, 16 oz. Cooler 
or 12 oz. Beverage 


53 


Plates & Bowls 


Dessert Dinner Plate 6 Inch 
Plate or Mug Salad Bowls 


° 1/2°3/483 


Your 
Choice 


for 


eet and Sour Tongue 


beef tongue 3%2 tbsp. honey LR rapper NN Doc dachading TT i 

s red cooking 3 tbsp. kosher wine Vigyi. 
“ine vinegar WZ& 
leaves Y2 cup raisins € i 
) taste 5 tbsp. apricot jam 


< the tongue in water to cover for 1 
(20 minutes in pressure cooker). 
the tongue and pour off the cook- 
liquids. Add the wine, the bay 
2S and salt, then cook for another 
, or until the tongue is very tender. 
ove and discard the bay leaves. 
ove tongue and chill. Meanwhile, 
bine remaining ingredients to 
2 sauce. When cold, slice thinly 
heat the slices in the sauce. 
es 6 to 8. 


TV Se Vs a 


ae ES 


Contains 


3 Fish Broiler Pans 
TIY2IN. x 9¥SIN. x 34 IN. 


a 


ShopRite 
Foil Bake Pan 


20 Ib. Capacity 13”x9”, 2 Pk. or 3 Pk. Fish Broiler Pan 


5 GQ Your $ 
Choice 
each for 


Prices effective Sun., March 3 thru Sat., April 6, 1991. 


Super Roaster 


All Here At ShopRite! Pears Concord 


1 large (1 Ib. 13 oz.) can Bartlett pears * 
1/2 cup Concord grape wine 


Drain pears. Boil syrup until concen- 
trated to 1/2 cup. Add wine to syrup. 
Stir well and pour over drained pears. 
Chill thoroughly and serve. Serves 6. 
*Canned peaches may be used 
instead of pears. 


[ oe 
| Neutrogena 


| Moisture Lemon Puffs 
Utrogena (SPE 15 FORMULA ) 
isture? p 1 cup water 2/3 cup sugar 

1/3 cup peanut oil 3 tbsps. potato starch 

1 cup matzo meal 1 1/4 cups water 

2 tablespoons sugar 2 tbsps. lemon juice 

| 1 1/4 teaspoons salt, 1 egg, well beaten 

divided 7 tsp. grated lemon 


Neutr, | 2 eggs peel 


“loistuy Boil water and oil in a saucepan. Stir in 
| i. the matzo meal, 2 tablespoons of 
{ sugar and one teaspoon of salt. Stir 
— vigorously until mixture leaves sides of 
pan and forms a ball. Remove from 
heat. Cool slightly. Beat in the two 
eggs, one at a time, until the mixture is 
smooth. Drop by tablespoonfuls onto 
an oiled baking sheet covered with 
parchment. Bake at 425°F about 35 
minutes until puffed and golden brown. 
Turn off the oven. Prick the puffs with a 
knife to allow the steam to escape, 
leave the puffs in the oven for 20 min- 
utes to dry out centers. Cool. Mean- 
while, prepare filling. 


Neutrogena 


eties Conditioner or 


utrogena Shampoo 


All Varieties, Transparent Facial Bar 


Combine 2/3 cup sugar, potato starch 
and 1/4 teaspoon salt in a saucepan. 
Stir in 11/4 cups water and lemon 


utic Dandruff Conditioner or 


trogena 99 | Neutrogena 99 juice. Bring the mixture to a boil over 
4.402. Soa edie medium heat, stirring constantly. 

| Shampoo cot p Remove from heat. Gradually add 
sitive Eye Area Extra Mild al of OF erlicnas, et _ 
eaten egg. Blend egg mixture into 

trogena 0.50z 99 Neutrogena 6 oz. 6*° remaining lemon mixture in saucepan. 
Cream btl. Acne Cleanser pump Bring to a boil, stirring constantly. 
For Facial Care Remove from heat, stir in lemon peel. 
oisturizer Reg. or SPF#15 Sheer Tint Let cool. Cut tops off puffs and remove 
trogena 79 | Neutrogena ee © \!):) any soft dough. Fill with cooled lemon 
sture oe Night Cream “jar filling and replace tops. Makes 6 puffs. 


nd 
As © f 6 


The Photo Place...For Passover Memories - 


ss “y ¥en 


a ee 


SRN Pack of 2, 15 Exposure Discs 


ShopRite Disc 379 


total of 


Twin Pack oe 


C135-24, 100 Speed or C 110-24, 200 Speed 


ShopRite 929 


24 exp. 


Color Film roll 


Prices effective Sun., March 3 thru Sat., April 6, 1991. 


re ———————EEE7 arrears or 


Whole & Cleaned 


Fresh 
Lake Carp 


Whole & Cleaned 


Fresh 


1 99 
Whitefish 
Whole & Cleaned (Yellow Pike) 


B99 | 3 
Fresh 


Walleye Ib. 


Place Your Holiday Orders Early. 


Quantities Are Limited. 
Avail. at ShopRite’s With 
Fresh Seafood Depts. Only. 


ShopRite Coupon 
 =— With This Coupon 
One (1) Quart Jar 
5 49 


EE 
Mrs. Adler’ 
rs. ers 
Limit one. Good at any ShopRite where product is available, Sun., Mar. 3 thru Sat., Apr. 6, 1991. 


a 
Borscht 
aes 


! 

! 

1 a a 
: ce 
| 

| 

i] 

1 


ee ee ee oe oe oe es oe 


ea ewan = me ee ee oe ee 
a . . 
$e) ShopRite Coupon ShopRite Coupon 
| 14 14 
‘i —— er is ———— 
= 220ffe- |= 250ffer | a= 
a ag Toward the SithuectT | : . Toward the purchase os ' = 
——Ty One (1) 12 oz. box Any Brand or it One (1) 10 oz. can Any Brand or : ——_1 
=—N s . . . . Sy 
=< Manischewitz Cake Mix !! Manischewitz Macaroons —> 
Limit one. Good at any ShopRite where product is i Limit one. Good at any ShopRite where product is 1 
022730 available, Sun., Mar. 3 thru Sat., Apr. 6, 1991. H i available, Sun., Mar. 3 thru Sat., Apr. 6, 1991. 1 [022750 | 
i] 


ShopRite Coupon 


25 Off wn: 


Toward the purchase of 


25 Off xx 


Toward the purchase of 


ae. eee 


t | = 
1 
——+"] (Plus Deposit Where Required By Law) tt (Plus Deposit Where Required by Law.) 1 — 
————l One (1) 1 liter btl. Asst. Vars. Seltzers, Club Soda or H i One (1) btl. Regular, Diet or Caffeine Free H — 
==> Canada Dry Ginger Ale 4 2-Liter Btl.CocaCola || == 
Limit one. Good at any ShopRite Limit one. Good at any ShopRite t 
[022760 Sun., Mar. 3 thru Sat., Apr. 6, 1991. : : Sun., Mar. 3 thru Sat., Apr. 6, 1991. § |_022780 
= i] 
ENTER SAVE .25 . | ENTER 
iia a a Ne ee wreeZ SLL 


All Products May Not Be Available in All ShopRites 
at All Times. Look for the “Kosher for Passover” 
Message on the Label Before Purchasing. 
Copyright WAKEFERN FOOD CORPORATION 1991. 
Prices effective Sun., March 3 thru Sat., April 6, 1991 
except where otherwise specified. 


“or Location of Your Nearest ShopRite, Call These Toll-Free 
Numbers from 8 a.m. to 5 p.m., Monday thru Friday. 
n New Jersey, Call: 1-800-492-4173, CT., DE., N.Y., PA., MA: 1-800-526-6912 


ShopRite Coupon 
pee eee With This Coupon 


ShopRite Coupon 
——, With This Coupon 
One (1) 1 pt. 8 oz. Jar Regular or Old Jerusalem 


Mrs. Adler’s 


Toward the purchase of 
Any “Kosher for Passover’’ 


Season Brand It 


Limit one. Good at any ShopRite where 
available, Sun., Mar. 3 thru Sat., Apr: 


Grea) 


One (1) 1 Ib. bag, In Shell © 


ShopRite Walint 


89 


Limit one. Good at any ShopRit 
Sun., Mar. 3 thru Sat., Apr. 6, 19 


In order to assure a sufficient supply of 
our Customers, we must reserve th 
purchase to 4 of any sale items except 
noted. Not responsible for typographi 
sold to other retailers or wholesalers. A 
necessarily represent items on sale, i 
Purposes only. Sunday sales subject to 


; 


SDA hy 1793 q 
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